
 

All the above prices are inclusive of VAT at the current rate and are valid from 1st 
April to 30th September 2025. 

Private Dining Menu Autumn/Winter 2025 
2 courses - £68.20 per person  
3 courses - £84.00 per person  

 

Please select one choice per course for the entire party and one vegetarian option.  

 
 

STARTERS 

Lightly Spiced Cauliflower Soup (G, D, V, VE) 
Coriander & Toasted Pumpkin Seeds  

 
Baked Heritage Beetroots (G, DR, V, VER) 

 Ewe’s Curd, Pickled Walnut & Red Chicory  
 

South Coast Crab (GR, DR)  
White Radish, Citrus & Brown Crab Crisp  

 
Dingley Dell Pork Terrine (G, D)  

Bramley Apple, Grape & Cider Chutney 
 

MAINS 

Roasted Breast of Cornfed Chicken (G, DR)  
Glazed Carrot, Confit Thigh, Dauphinoise Potato & Madeira Sauce  

 
Local Loin of Fallow Venison (G, D) 

 Celeriac, Wilted Spinach, Crisp Potato & Red Wine Sauce  
£5.00 Supplement  

 
Seared Fillet of Gilt Head Bream (GR, DR)  

Sweat Heart Cabbage, Fregola, Caper, Brown Shrimp & Samphire Butter  
 

Wild Mushroom & Black Truffle Arancini (G, D, V, VE)  
Cep Purée, Wilted Leek & Watercress  

 
Crown Prince Pumpkin (G, DR, V, VER)  

Crumbled Feta, Red Pepper Hummus, Chickpea & Mint 
 
 

DESSERTS 

Pistachio & Polenta Sponge (G, D, V, VE)  
Whipped Orange Ganache & Raspberry Sorbet  

 
Dark Chocolate Fondant (G)  

Vanilla Ice Cream & Butterscotch Sauce  
 



 

All the above prices are inclusive of VAT at the current rate and are valid from 1st 
April to 30th September 2025. 

Warm Raisin & Hazelnut Bread & Butter Pudding  
Brandy Snap & Amaretto Custard  

 
Artisan English Cheese Plate (GR, VR)  

Baron Bigod, Golden Cross, Barber’s Cheddar, Brighton Blue, Crackers & Chutney 
 

 

COFFEE AND TEA  

Coffee and Traditional, Herbal and Fruit Teas  

 

 

CHRISTMAS DISHES 

Available for the months of November, December and January.  

 

MAINS 

Roasted Carved Breast of Local Bronze Turkey (G, D)  
Chestnut Stuffing, Pigs in Blankets, Duck Fat Roasted Potatoes, Seasonal Vegetables & Gravy 

 
Chestnut & Onion Roast (G, D, V, VE)  

Roasted Potatoes, Glazed Root Vegetables, Brussel Sprouts & Mushroom Sauce  
 

DESSERTS 

Hever Christmas Pudding (G, DR, V, VER)  

Armagnac Custard & Griottines Cherries 

 

 

 Key : (G) gluten free, (D) dairy free, (V) vegetarian, (VE) vegan. (GR) gluten free on request, (DR) 
dairy free on request, (VR) vegetarian on request, (VER) vegan on request. Our team are here to 

help, so please do not hesitate to ask if you have any special dietary requirements. Unfortunately, 
we cannot guarantee that any of our food does not contain traces of any allergens. 

 

 

 

 

 


